
Industry equipment flowchart 
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Receiving raw milk  

Storage at 4 ℃ in storage tank 

Separator 

Separator 

Batch pasteurizer 

Pasteurization at 62.8℃ for 30min 

Homogenizer 

Homogenization at 0-65°C, 20-140MPa 

 

Spiral Cooler 

Cooling at 4 ℃ 

Inoculation tank 

Inoculation at 42℃ for 2-3hr 

Stirred tank 

High speed s tirred tank  

Fermentation tank 

Fermentation at 42℃ for 4-5hr 

Storage tank 

Holding at 4 ℃ 

Receiving raw milk  

Storage at 4 ℃ in storage tank 

Batch Pasteurizatizer 

Pasteurization at 62.8℃ for 30 min 

Homogenizer 

Homogenization at 0-65°C, 20-140MPa 

 

Spiral Cooler 

Cooling at 4 ℃ 

Inoculation tank 

Inoculation at 42℃ for 2-3hr 

Stirred tank 

High speed stirred tank 

Fermentation tank 

Fermentation at 42℃ for 4-5hr 

Storage tank 

Holding at 4 ℃ 

Receiving of kiwi fruit  

Fruit arrives in bulk gondola’s or drums. Each load 

is checked to make sure the freshness. 

 

Hopper 

Dumped from the gondola’s or drums. 

Treatment tank 

Washing by KMNO4 so that to deducing 

microbial load 

 

Conveyor belt 

Delivering through cold air. 

Heat exchanger 

Keep it in temp. -18 for 30min. 

Peeling/cut machine 

Remove the peel and hard core part. 

Extractor 

Press fruits to get slurry 

Decanter 

Reduce solids 

Filter  

Remove larger part in juice. 

Treatment tank 

Standardization 

Deaerator 

Remove air in juice 

 

Blender 

Mixing 

Homogenizer 

Homogenization 

Air eliminator, Rotary cup 

filler  

Sealer, Packaging & labeling machine 

Sealer, Packaging, Sterilization &labeling machine 

Production conveyor 

Transfer and storage at 4 ℃ 



Lab equipment flowchart 

Line1                              Line2                                Line3  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Commercial milk 

Storage at 4 ℃ 

Water bath 

Pre-heat at 42 ℃ 

Inoculation vessel 

Incubation in water bath at 42℃ 

 

Vessel and ladle 

Stirred yoghurt 

Water bath, ferment vessel 

Fermentation in water bath or oven at 

42℃ 

Cool water bath 

Cool in water bath, fridge at 4℃ 

 

Blender 

Mixer 

 

Air eliminator 

Remove air 

 

Cup with cover 

Fill and seal 

 

Package 

Marker 

fridge 

storage in fridge at 4 ℃ 

Commercial milk 

Storage at 4 ℃ 

Water bath 

Pre-heat at 42 ℃ 

 

Inoculation vessel 

Incubation in water bath at 

42℃ 

 

Vessel and ladle 

Stirred yoghurt 

 

Water bath, ferment vessel 

Fermentation in water bath or oven at 

42℃ 

 

Cool water bath 

Cool in water bath, fridge at 4℃ 

 

Kiwi fruit 

Fresh, ripen kiwi fruit choose 

Treatment tank 

Washing by KMNO4 so that to deducing 

microbial load 

 

Frozen 

Keep it in temp. 18 for 30min. 

Peeling/cut machine 

Remove the peel and hard core part. 

Extractor 

Press fruits to get slurry 

Deaerator 

Remove air in juice 

 


